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BY EDNA EGAN.

rnl EAR the sea it la always more

1*1 cr lcSB o{ r' to keeP
J draperies fresh and unfnded.

salt air seems to be hard on

everything ejeecnt health.
Although only a few ot our people

live near the sea at this season, It
will soon be time to make ready for

n the seashore cottage for the coming
i summer. Hence thp following suggestionstn-.y not be amiss: *

In a small English house I was*
charmed with the drawing room and
marveled at the little that my hostess
said it had cost. Her scheme for havingand keeping pretty colored draperieswas Ingenious.
A French window, which overlooked

i a garden running down to the very
edge of the English Channel, had long
curtains caught back on either side
by a cord tiho height of the door knob,
and these were nf eheeseelnth linnir

!i
, dyed a deep pink shade. They were

| as carefully made as if the material
$; had been costly and were edged with| .. "a cotton ball fringe.one had to.lookf, xnore than, twice to see that they were

jr. "just cheesecloth."
And the beauty of them was not

jl only the soft, pretty color, but the*.|;£ fact that they could so easily be re|V;dipped; when the pink began to fade
pl "undfer the bright sun.

i^v-r- The little drawing room I am
speaking of was so small that there

g"' was but this one long window, so myEl f friend played another clever trick.' Jildt. nnnnR{f«> tho Ti'ln^ftw mnn « !-«»
vrrvP#>«>. «*»V> TT IMUU »» n Uij CL IUjU^

"mirror, reflecting, of course, the bcau$£V;.<Uful lawn and trees without,
ri Thiswas draped with curtains ex!^ pctly'as though it had been a, door.

, ihe same pink cheesecloth curtains.,V;- and the room sained such a delightiful sense of open air and space ny
this mirror arrangement I am sure

"v;' that any one who walked into it bymistake must have forgiven the
decorator.

To polish a stove, if using powdered
blacking aUd a little turpentine-and it

v will polish nicely and will not fly so.
4 :. _ Have stove barely wanra.
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HAKE a piece of cheese cloth
and make a small bag and put
it on the water faucet, tie -it
on with a string. Take it off

every other day and wash it. Yon
p| w-ill be surprised at all the dirt and
M insects you will find.

lEtnl HEN you buy castor oil always
vTsr. 1EY1I pour it all into a Bmall pan

and put on stove and boil for
«a few miuutes.' Pour back

i v into bottle and cork tight and it is
ready for Use. You will find there
will be no stomach cramps and pains
after it is taken.

tg*n| SE large sponge in mopstlck111 instead of rags. The wet
sponge swells around metal
parts of mopsticks aud preventsscratching. It takes less time

to press water from a spong, than, af.rag, thereforo requires less stooping.
iFg jj O keep heavy quilts clean and

always fresh looking make &mWl cheesecloth slip (allowing for
shrinkage), slip quilt into

this, then tuft with heavy wool; makingtufts twelve inches apart. Make
a "tufting button" one and one-hair
inches wide or several* thicknesses of .

this, tie into a bow, then into firm
cheesecloth, pull the wool through-kuot. The tuftiug button will prevent
the case wearing out. Sew the end;
of slip over and over with the wool,p' ': 'This not only makes a dainty covcrIPpviing to lay at the foot of the bed but
easily can be removed and laundered.I thereby prolonging the Avcar of tIie
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IUST.Cans often have ferjnenteor m'6ia germs on them:'
Therefore they should be
boiled thoroughly.

Second.Notice it there are ridges
on glass which prevent perfect sealing.The file may be used to advantagein that. case.

Thirds.Tlie edges of metal caps
often are bent a little. To remedy
this seal as usual; then place side
_ j _a . ai_ -a -J*
cage 01 screwunver. on me eage uj. me

cap and. with a- hammer, tap lightly.
Move one-eighth* of ^n- inch and tap
again, continuing thus around thp
edge of the cap.

gran WHITE linen strip With.£OCkfilets sewed on ifi manner simiUU|lar to ordinarj' shoe bags'
.

, should-he. tied to the top of aninvalid'sbed. with. tape. It holds pencil,paper, watch, handkerchief, mirror.or any littfe necessity.even a
book or fan. One of these pockets,
holding paper, envelopes; stamps, pencil,etc., is-a grateful gift for a hospitalpatient. It should be made of
white linen or duck or pique.

Ml LABASTER' ornaments can be
1^1 beautifully cleaned by im,mersing them for some time

in milk and. lime,- washing
afterward, in clean water, then dustinsr. whdti lirv uHtti n litilri TJronnh

chalk. The milk of lime is made by
mixing enough slaked .lime. in. water to.
give ita. milky appearance.

' A second
and very simple way is' to use soap
and water with a little washing soda,
or ammonia, rinsing thoroughly afterward.
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BUILDING
DREAMS

rgal .0 you Intend some time to> build
IBj your own home; and escape,
' that bugbear.rent day?

it so Begin at once.on
paper.and build it just to suit you
and your family.
Take a fair sized composition book,

paste in it clippings of everything
you find that refers to any of your
.needs;

You can have floor plans of houses*;*
stairway arrangements; different
kinds of arches; heating system ads.;
an advertisement of a brick concern,
"claiming-it will take only a few more
dollars to veneer the house you want;
a clipping from a woman's magazine
showing a" flour, cabin.-', that opens
like' a cupboard "door, and is much
easier cleaned than the customary
"bin ; notes of things you like- or do
not like in your friends houses, like
this:

Cold air for the furnace must come
from outdoors (like. Smith's) instead
of rewarmtng the stale air in the
rooms; door fcom living room into
kitchen, so we win not he constantly
running through dining room; clothes
chute from second floor to basement;
Ho space wasted in. reception hall, but
big living roo"m with open stairway;
clothes press under stairway for
wraps; stairs from kitchen going, up
onto same' landing, to save housekeeper«o many steps; in kitchen a
cupboard; for broom, sweeper' * and
ironing board, etc.
You cannot imagine how very.interestinga book like this becomes

;iint!l you have tried it, .and -it is a
great deal easier to save the rhonoywhen the object is so definitely in
your mind, instead of "we want to
build, some time." * v

When making pics,' such as-apple
and berry, roll the bottom crush thlh
at the edges and lay on plate; tnen'
fill nir* and- fnld odirns niwnvav

the filllug and add crust, and the juibe
will not run out.
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PLANNING A 0
BY LUCILLE 3AUDET.

BpHj! MENU for a light Dutch supPi« per includes-small, vary cold
ETJI oysters served- on the half

shell, arranged; about a small
glass in the center cf the plate holdingth'er dressing,, composed of .'a mixture-of- catsup, Worcestershire sauce
anil a~daslr'of"tabasco. A (matter of
a-leihoi and a small hea*- of celery
is laid on the plate, giving a further
zest.

Cold slicked roast goose, turkey,
ham, cold' boiled smoked tongue or
n :v pnlfl mnot: 'mOtT IiA w -nrl y\ «

wv*u uivav Uiaj WC Od" T cuf v/l , 11

preferred,. a rich glace 'in - its clear
jelly may be used.
The dishes should all be dressedwith tiny crisp lettuce^ leaves or

parsley; and sliced beets and hardbpiled: eggs to decorate the n.
Potato salad is a recognized, Dutchsalad, but should be made speciallyappetizing.
BoilA the potatoes water toinsure flavor, cut into cubes, grate a

little white onion over them, ana"place several eggs in, quartered, and
serve with, a rich mayonnaise-dressingon'white lettuce "eaves.
Another delicious and typical salad

for a Dutch supper is the chiffon
saiau, maao on tne ncart of a white
cabbage;1* cut'into slivers as thin as
paper the length of a match, mixed
with radishes cut in tlie same-way,with, tho red shins left on for the artisticeffect, and tiny pieces of the" hearts of celery.

Tills mixture should stand for an
hour or two' before serving, iu a
French dressing of olive oil, vinegar,
pepper and salt, "wen drained off beforesery.ing.

It is then placed in a large white
cabbage which has been "scooped out,
the crisp outer leaves, being turned
down to form the effect of a rose.
Over -this is poured a rich mayonnaisedressing; .
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>UTCH SUPPER
Hro'. n bread sandwiches served

with any filling, fancy crafckers;
Swiss cheese, olives and cheese straws
are among the titbits.
For dessert frozen cream, cheese,

charlotte russe or an ice" may be
served. Or if preferred, fruito, guts,
:->.isins and black coffee.

Dishes for' a. hot £>iitcli-feast could
include bouillon served in cups,
oyster vroquettes, roasted goose or
chicken, with rich stuffing and sauce,
sweetbreads cooked: in sherry and
served on toast. '

Shrimp salad and mayonnaise
sauce, or a tomato aspic filled with
asparagus tips and the same' dressing
UC TnrtnfiAiinrl fihnvo

Of course the cold supper-is the
most typically Dutch.
Gay Dutch handkerchief's, liata

pipesr and sabots might- be' appropriatelymid as name cards.

A REMINDER
mHERE has been used with much

^ success in a home what wc
* choose to .term "A-Going-Out

Reminder." .

First, it may be best to explain fbat
ihe family lives, in a suburb quite a
distance from i.bo business section of
the city.
Two members of the family work in

the city, another goes to school there
and "our transportation bill: each' month
is heavy. The plan was devised to
obviate the necessity for-extra trips

\ occasioned" by failure -to remind' some
of. thu outgoing members of the family
needs for the day. '

The "Going-Out Reminder" is merelya slate placed firmly on an easel in
thevestibule of the house-and when

anything Is needed from; the city a
note to that effect is penciled on the
slate. -
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A typical day's .entries would read
like, this: "John. «et auoftor snool
of that crochet thread." ."The coal is
about-out, order a ton. today,!' "Frances,don!t forget to see the dentist today."
Every member "of the family has

learned to depend upon this slate for
outgoing instructions.. It works well
with them" and doubtless would prove
of value in homes even where the base
of supplies win; not so' far removed

.

If. when" polishing a stove.-you get
your hands black, rub on a little keroseAeand wash in hot'water and soap.
Take a com can. and make, holes in

the bottom, after melting off top,r and
you: will find it useful to chop" hash
with.
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BUY GOOD
KITCHENWARE

You'll Find It Best i
(n the Long Run.

BY MRS. McCUNE; v
[jnl N purchasing any utensil, re- JI member these points: j1KJI First. Is It-the right size I

for your purpose? Large pots
take up shelf room, .take longer tc
clean 'and are

' heavier - than smaller
ones.' i

Second. Has. it the right material Vj
for yOur purpose? iron is best for ;
frying;granite or aluminum for stow- v

ing and- bollingr earthenware and jsheet: iron for .baking. . (Third.. Is it the .right shape?. Low, '

shallow utensils hS'at* more quickly
than- tall ones because they hare n
wider heating .base, and

. thuB; heat a '

largdr volume of water sooner. Tall,
narrow coffee pots and High utensil a
are inefficient with out modern' fuels. .^1
Fourth. If tin, are* you sure it is ||"dipped tin"? This can be ascertained |iby the small ".bead" metal banging "on (I

some part of' the article caused hy >
lakingvlt-.out of the moitetf 'metal. l!
Only "retlnned" ware ...is -worth' .buy- i
ing. ; .. . -

Fifth. All tinware should be treat- ^
ed-to- a -paraffin' batb-'beforo use. This
corrects the acid. tendencies, - ana .. ^
makes them wear and keep ..bright
'"SSSb. *B® sure to retain' the" tagsdirections. etc.v-whfcK^ome with
equipment, "piey-will.-heed Itobe^Td- ,'.\iferred to later, and many, a devicefails to work because the. dfcact instructionsare .forgotten. Such tagsmaybe- kept in an. envelope in -the 1

kitchen drawer for easy .reference.
cuojjpers, graters; etc:. 1all have directions " Cor their '

various"parts;"' tfnd. much annoyance and \time will he saved- by. preserving 1/labels; and tags- carefully. .Incite, of-xpllcit directions as to
. , aluminum

ware o- tlie tags which come with \each piece, «nany. >vomen...have ruinedaluminum by. disregarding directionslor-its -are.
. . i?Seventh. Avoid buying ware which ''%fehas. "seams" cracks^ahd 3oInts where gV£5food particles can accumulate. They )are harder to. wash, and likely, to-fee- fcomo insanitary sooner. A sauccban IJshould have a "lip" oh tWcr sides. One- :1piece' straight, handles are bettor-than (the "ball" kind, which becomes, hot aaIt bangs to the. side of the pot..Eighth Never be tempted into the- /

supposed *econdmy of buying "seconds"in kltchenware. There is alwayssome weak spot, some uncoated !place, or a "bubble" where the surface *is weak. The 10 cents -saved will be
lost by the earlier. need of rcplaccmCnt-
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fgal HE hanging -of small article* -Jt |H Ml nn a linn
. ....~ WWJJrtlWOVUJtmi process. The worst, part ,o> W«

. lire work can .be done indoqr? s JTake a. strip/of muslin about elgli'
inches wide. At intervals of about
six inches- along one .side of the strip
stick large safety pins through the
muslin so that half of each, pin wlh
extend below the- strip. When- rehdj
to liong^ out, ^attack^e^^' '

may be hung by passing' theTRroug^^E^^muI3553(S®®n ,
th«

strip to the clothesline with clothes
pins; It will not slip or blow offam
the clothes are easily removed wbtr- *

I
* "

"

[rail OW to Ioolc neat while doiri,
''

for herself.. Here is one.waput

on.a white waist;and ahort^ilttr^ ^
,

t
skirt., . Then put. on,', a,- largegingharu f
apro^vwJth aeldv^that^cajrL:h^tlp


